
Mothers Day Brunch Buffet
F r e s h  &  V i b r a n t  S t a r t e r s

Seasonal  Fruit  Display  –  A vibrant  assortment of  freshly  s l iced seasonal  fruits
accented with garden mint .

Spring Yogurt  Parfait  Bar  –  Creamy Greek yogurt  accompanied by house-made
berry

compote  and toasted art i sanal  granola .

S p r i n g  S a l a d s  &  C h i l l e d  S e l e c t i o n s

Class ic  Caesar  Salad – Crisp romaine hearts ,  shaved Parmigiano ‑Reggiano,  house-
made Caesar  dress ing and golden brioche croutons .

B r u n c h  C l a s s i c s

Farmhouse  Egg Frittata  –  Free ‑range eggs  baked with spring vegetables  and fresh
goat  cheese .

Roasted Beet  & Citrus  Salad – Oven-roasted beets ,  c i trus  segments ,  creamy goat
cheese ,  pistachios  and a  bright  c itrus  v inaigrette .

Eggs  Benedict  Stat ion – Poached farm eggs  over  toasted Engl ish  muff ins  with
sautéed spinach,  f inished with c lass ic  hol landaise  sauce .

H e r i t a g e  B r e a k f a s t  S a u s a g e .

S p r i n g  g a r l i c  A s p a ra g u s

S m o ke d  b a c o n

Ro a s t e d  B r e a k f a s t  Po t a t o e s  –  To s s e d  w i t h  g a r l i c ,  r o s e m a r y  a n d  s e a  s a l t .

F r e n c h  M u s t a r d  M a r i n a t e d  P r i m e  r i b e y e

A r t i s a n a l  P i z z a  S t a t i o n

S m o ke d  B a c o n  B r e a k f a s t  P i z z a  –  G r u y è r e  c h e e s e ,  c a ra m e l i z e d  o n i o n s  a n d  f a r m  e g g s
o n  h o u s e ‑b a ke d  c r u s t .

F r e s h  A r u g u l a  a n d  m o z z a r e l l a ,  s h a v e d  Pa r m i g i a n o - Re g g i a n o ,  h o u s e - p i c k l e d  r e d
o n i o n s ,  a n d  a  d e l i c a t e  c h a m p a g n e  r e d u c t i o n .
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